San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-322-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
335,821 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3418 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-322-1 : Jan 132011 7:54AM -~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-323-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
335,906 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3419 WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4] '

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-323-1: Jan 132011 7.54AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-324-1 EXPIRATION DATE: 09/30/2015 -

EQUIPMENT DESCRIPTION:
336,091 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3420 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.7 When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-324-1: Jan 132011 7:54AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-325-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
335,373 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3421 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

I. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] :

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4] :

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-326-1° Jan 132011 7:55AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-326-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:

335,358 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3422 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] :

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-326-1: Jan 132011 7:55AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-327-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
334,804 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3423 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-327-1: Jan 132011 7:55AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-328-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
335,702 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3424 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve thé storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-328-1: Jan 132011 7:55AM - BROWND



| San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-329-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
335,072 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3425 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

Facility Name: E & J GALLO WINERY

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-329-1: Jan 132011 7.55AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-330-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
335,469 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3426 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated -
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-330-1 : Jan 132011 7:55AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-331-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
336,123 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3427 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing '
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-331-1: Jan 132011 7:55AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-332-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
335,752 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3428 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-332-1: Jan 132011 7:55AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-333-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
334,998 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3429 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-333-1 : Jan 132011 7:S5AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-334-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
349,723 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
35605 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-334-1: Jan 132011 7:55AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-335-1 ‘ EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
349,818 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3506 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measurmg the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-335-1: Jan 132011 7:55AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-336-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
350,441 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3507 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-336-1: Jan 132011 7:55AM -~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-337-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:

350,038 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3508 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-337-1: Jan 13 2011 7:55AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-338-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
350,412 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3509 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-338-1: Jan 13 2011 7:55AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-339-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
350,225 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3510 WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-339-1: Jan 13 2011 7:55AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-340-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
351,189 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3515 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] :

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-340-1 : Jan 13 2011 7:55AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-341-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
350,592 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3516 WITH PRESSURE/VACUUM VALVE

 PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-341-1 : Jan 13 2071 7:55AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-342-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION: :
350,320 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3517 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] :

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-342-1: Jan 13 2011 7:55AM -~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-343-1 _ EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
350,696 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3518 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-343-1: Jan 132011 7.55AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-344-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
350,725 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3519 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-344-1 - Jan 132011 7:56AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-345-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
349,764 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3520 WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2] ‘

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-345-1 : Jan 132011 7:56AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-346-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION: A
349,088 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3525 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4,  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-346-1: Jan 132011 7:56AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-347-1 EXPIRATION DATE: 09/30/2015

"EQUIPMENT DESCRIPTION:
348,886 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3526 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4] :

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237.347-1 : Jan 132011 7:56AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-348-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
350,713 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3527 WITH PRESSURE/VACUUM VALVE

" PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2] '

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY .
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-348-1: Jan 132011 7:56AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-349-1 EXPIRATION DATE: 09/30/2015 -

EQUIPMENT DESCRIPTION:
349,645 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3528 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-349-1: Jan 132019 7:56AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-350-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
349,290 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3529 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

I. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
* request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-350-1 ; Jan 132011 7:56AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-351-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
349,118 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3530 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and-storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-351-1: Jan 132011 7:56AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-352-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
349,336 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3535 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] ‘

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-352-1: Jan 13 2011 7:56AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-353-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
349,261 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3536 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-353-1: Jan 132011 7:56AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-354-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
350,964 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3537 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] .

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
’ volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237.354-1: Jan 132011 7:56AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-355-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:

350,818 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3538 WITH PRESSURE/NVACUUM VALVE ’ '

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] :

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-355-1: Jan 132011 7:56AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-356-1 'EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
350,094 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3639 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]"

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-356-1 : Jan 132011 7:56AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-357-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:

349,641 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3540 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-357-1: Jan 132011 7:56AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-358-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,250 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6001
WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] :

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-358-1; Jan 13 2011 7:56AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-359-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,838 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6002
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-359-1: Jan 132011 7:56AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-360-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION: -
639,296 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6003
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

I. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine |
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-360-1: Jan 132011 7:58AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-361-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,937 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6004
WITH PRESSURE/VACUUM VALVE '

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY .
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334

N-1237-361-1 : Jan 132011 7:56AM -~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-362-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,044 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6005
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
“temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must férmented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 96334
N-1237-362-1: Jan 132011 7:56AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-363-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,439 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6006
WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: € & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-363-1: Jan 13 2011 7:56AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-364-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,188 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6007
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure.settings. [District Rule 4694,
5.2.1] :

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2] '

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-364-1 : Jan 132011 7:57AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-365-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,868 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6008
WITH PRESSURE/NVACUUM VALVE

" PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-385-1: Jan 13 2011 7:57AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-366-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
637,863 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6009
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-366-1: Jan 132011 7:5TAM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-367-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION: :
638,323 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6010
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E&J GALLO‘WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-3687-1: Jan 13 2011 7:57AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-368-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
637,503 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6011
WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-388-1 Jan 13 2019 7:57AM .- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-369-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
637,277 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6012
WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-369-1: Jan 132011 7:57AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-370-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,806 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6013
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] : :

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-370-1 - Jan 132011 7:57AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-371-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION: :
637,898 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6014
WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] :

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD LIVINGSTON, CA 95334

N-1237-371-1: Jan 13 2011 7.57AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-372-1 | EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,089 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6015
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

For each batch of must fermented.in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-372-1: Jan 13 2011 7.57AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-373-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,193 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6016
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237:373-1: Jan 132011 7:57AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-374-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
637,934 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6017
WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facifity Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-374-1: Jan 13 2011 7.57AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-375-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,661 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6018
WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4,  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-375-1: Jan 13 2011 7:57AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-376-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,690 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6019
WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-378-1: Jan 13 2011 7:57AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-377-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,431 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6020
WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
.contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E&J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-377-1: Jan 132011 7:57AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-378-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION: »
638,754 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6021
WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-378-1 : Jan 13 2011 7:57AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-379-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,679 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6022
WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT R.EQUIREMENTS

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY :

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-379-1: Jan 13 2011 7:57AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-380-1 ' ' EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,237 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6023
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented: in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-380-1: Jan 13 2011 7:57AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-381-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,069 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6024
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Faéility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-381-1: Jan 13 2011 7:57AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

’ PERMIT UNIT: N-1237-382-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION: _
637,899 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6025
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] :

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-382.1: Jun 13 2011 7:57AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-383-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,105 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6026
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-383-1 : Jan 13 2011 7:57AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-384-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,186 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6027
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] _

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-384-1 : Jan 13 2011 7:58AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-385-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,921 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6028
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. . When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-385-1: Jan 132017 7:58AM —~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-386-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,950 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6029
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2] :

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

Theée terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-386-1: Jan 13 2019 7:58AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-387-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
637,984 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6030
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2] '

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operatiohs,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-387-1: Jan 13 2011 7:58AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-388-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION: _ .
639,088 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6031
WITH PRESSURE/NVACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-388-1: Jan 132011 7:58AM — BROWND .



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-389-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,136 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6032
WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY :
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-389-1: Jan 13 2011 7:58AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-390-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,548 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6033
WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storége, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer'sTinstructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-390-1: Jan 13 2011 7:58AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-391-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,052 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6034
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, -
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-391-1: Jan 13 2011 7:58AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-392-1 ’ EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,055 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6035
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 -
N-1237-392-1: Jan 13 2011 7:58AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-393-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,346 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6036
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-363.1: Jan 132011 T:58AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-394-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:

638,365 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6037
WITH PRESSURE/NVACUUM VALVE ‘

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing

_ fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4,  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. Allrecords shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-394-1 : Jan 132011 7:58AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-395-1 - EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
637,462 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6038
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] :

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
. temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-395-1: Jan 13 2013 7:58AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-396-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,336 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6039
WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4] .

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: " 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-396-1: Jan 13 2011 7:58AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-397-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,814 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6040
WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RO,LIVINGSTON, CA 95334
N-1237-397-1: Jan 132011 7:58AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-398-1 : EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,848 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6041
WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-398-1: Jan 13 2011 7:58AM - BROWND .



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-399-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,160 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6042
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-398-1: Jan 132011 7:58AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-400-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,653 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6043
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storége, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facifity Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-400-1: Jan 13 2011 7:58AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-401-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,898 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6044
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2] :

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-401-1: Jan 132011 7:58AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-402-1 : EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
637,323 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6045
WITH PRESSURE/NVACUUM VALVE

" PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-402-1; Jan 13 2011 7:58AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-403-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,912 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6046
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-403-1: Jan 13 2011 7:58AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-404-1 , , EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,063 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6047
WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1].

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operétor shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-404-1: Jan 13 2011 7:58AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-405-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,000 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6048
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used.for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-405-1: Jan 13 2011 7.59AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-406-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,860 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6103
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY .
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-406-1: Jan 13 2011 7:59AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-407-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,012 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6104
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-407-1 : Jan 132011 7:58AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-408-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,384 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6105
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

S.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at Ieast five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-408-1 : Jan 132011 7:59AM ~ BROWND



- San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-409-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,058 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6106
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-409-1 : Jan 132011 7.59AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-410-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION: :
638,237 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6107
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-410-1: Jan 13 2011 7:59AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-411-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,003 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6108
WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
_fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded-by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-411-1: Jan 13 2011 7:59AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-412-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
637,817 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6109
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or .
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-412-1: Jan 132011 7:50AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-413-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,322 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6110
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and opefated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] .

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2] '

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit 1o Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-413-1: Jan 132011 7:50AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-414-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
637,578 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6111
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, ahd uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY .
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-414-1: Jan 13 2011 7:59AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-415-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:

638,967 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6112
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-415-1: Jan 132011 7:50AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-416-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
637,394 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6113
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-416-1: Jan 13 2011 7:59AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-417-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,046 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6116
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-417-1: Jan 13 2011 7:58AM —~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-418-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,323 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6117
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-418-1: Jan 132011 7:58AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-419-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,844 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6118
WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-419-1; Jan 13 2011 7:58AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-420-1 . EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,426 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6119
WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
“condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.11 '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated -
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237.420-1: Jan 132019 7:59AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-421-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:

638,072 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6120
WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-421-1: Jan 132011 7:58AM -~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-422-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
637,741 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6121
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] :

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifter for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-422.1: Jan 132011 7.50AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-423-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,170 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6122
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-423-1: Jan 132011 8'00AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-424-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION: :
638,009 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6123
WITH PRESSURE/VACUUM VALVE ‘

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
‘condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-424-1 : Jan 13 2011 8 00AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-425-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,063 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6124
WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2] ’

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-425-1: Jan 132011 8 00AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-426-1 : EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,411 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6125
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] : ‘

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
 temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4,  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the '
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: € & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-426-1: Jan 132011 8'00AM ~ BROWND :



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-427-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,419 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6126
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank; the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

* N-1237-427-1: Jan 132011 800AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-428-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:

637,518 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6127
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-428-1: Jan 132011 8:00AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-429-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,162 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6128
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis; the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVlNCSTON, CA 95334
N-1237-429-1° Jan 132011 8:00AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-430-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,144 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6129
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-430-1: Jan 132011 8:00AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-431-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,300 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6130
WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [ District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operétions,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RO,LIVINGSTON, CA 95334

N-1237-431-1: Jan 132011 B'00AM -~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-432-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,250 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6131
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For'each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-432-1 ¢ Jan 132011 8:00AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-433-1 ' EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION: :
637,145 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6132
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-433-1: Jan 132011 8 00AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-434-1 : EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,807 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6133
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] .

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY .
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-434-1: Jan 13 2011 8-00AM -~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-435-1 EXPIRATION DATE: 09/30/2015

. EQUIPMENT DESCRIPTION: ,
638,910 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6134
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-435-1: Jan 132011 8'00AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-436-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
637,855 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6135
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10%. of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall .remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-436-1: Jan 132011 8:00AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-437-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,437 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6136
WITH PRESSURE/VACUUM VALVE -

PERMIT UNIT REQUIREMENTS

I.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: E & J GALLO WINERY

" Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-437-1 : Jan 132011 8'00AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-438-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,803 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6137
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] :

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2] :

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: ‘E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-438-1: Jan 13 2011 8:00AM — BROWND



- San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-439-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,434 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6138
WITH PRESSURE/NVACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] '

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-438- : Jan 132011 8:00AM —~ BROWND



San Joaquin Valley
Air Pollution Control District

'PERMIT UNIT: N-1237-440-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,463 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6139
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the-
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4)

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-440-1 : Jan 132011 800AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-441-1 _ EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,005 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6140
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1] :

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of ﬁ'lling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-441-1: Jan 132011 8'00AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-442-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,875 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6141
WITH PRESSURE/VACUUM VALVE -

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-442-1: Jan 132011 8 00AM —~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-443-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,471 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6142
WITH PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-443-1: Jan 132011 B:01AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-444-1 _ EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION: .
638,070 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6143
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-444-1: Jan 13 2011 8:01AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-445-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
638,837 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6144
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1] '

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-445-1: Jan 132011 8:01AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-446-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:
639,007 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6145
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4] '

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-446-1: Jan 132011 8:01AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-447-1 EXPIRATION DATE: 09/30/2015

EQUIPMENT DESCRIPTION:

639,498 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6146
WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-447-1: Jan 132011 8:01AM - BROWND .



